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FOOD  STUDIES 


A.  PROGRAM  RATIONALE  AND  PHILOSOPHY 


Food  is  one  of  our  most  basic  needs.  In  addition 
to  meeting  our  personal  needs,  foods  play  a  major 
role  in  our  family,  community  and  careers.  In  a 
constantly  changing  society,  these  needs  will  be 
met  in  increasingly  varied  ways. 

By  developing  basic,  transferable  and  career- 
specific  knowledge,  skills  and  attitudes  in  the 
context  of  foods,  students  will  have  the  ability  to 
adapt  to  the  challenges  of  change  with  increased 
flexibility  and  confidence. 

Foods,  using  the  student  centered  process 
approach,  combines  thinking  processes  and 
concrete  experience  in  as  realistic  an 
environment  as  possible,  whether  that  be  in  the 
context  of  the  individual,  family  or  the 
workplace. 

Students  will: 

1.  achieve  personal  wellness  by  learning  how  to 
make  responsible  food  choices. 

2.  understand  ecological  issues  concerning  food 
production,  development  and  use  for  home 
and/or  commercial  situations. 

3.  study  and  experience  multicultural  food  and 
family  heritages. 

4.  apply  knowledge,  skills  and  attitudes  from 
other  disciplines  in  a  realistic  context  as  they 
apply  to  self,  family,  workplace  and  global 
village. 


8. 


develop  personal  and  daily  living  skills 
including  decision  making,  problem  solving, 
communication,  management  and 
innovation. 

develop  basic,  transferable  and  career- 
specific  workplace  skills. 

develop  career  attitudes  in  a  realistic  work 
setting  through  the  use  of  partnerships  work 
experience  and  work  study. 

develop  interpersonal  skills  by  being 
involved  in  discussions,  cooperative  projects, 
group  or  team  activities  and  multi-activity 
situations. 

develop  confidence  and  flexibility  as  they 
assume  adult  roles  and  move  into  the 
workplace  and  further  education  programs. 


Food  Studies 
(92  02  24  Draft) 


B.  GENERAL  LEARNER  EXPECTATIONS 


Students  will: 


•  develop  an  interest  in  the  broad  base  of  food 
in  such  a  way  that  they  are  motivated  to 
continue  practising  and  learning  about  foods. 

•  develop  an  awareness  of  the  nutritional 
importance  of  food  and  its  role  in  physical 
maintenance  and  wellness. 

•  develop  basic  knowledge,  skills  and  attitudes 
through  the  preparation  of  a  variety  of  foods 
in  order  to  lead  more  rich  and  fulfilled  lives 
or  to  enter  the  Food  Service  Industry  with 
increased  confidence  and  success. 

•  practise  and  become  aware  of  safe  and 
sanitary  food  handling  practices  and  realize 
the  consequences  of  failing  to  do  so. 

•  foster  an  understanding  and  knowledge  of 
the  multicultural  richness  and  social 
etiquette  surrounding  the  preparation  and 
the  sharing  of  food. 

•  develop  informed  decision-making  skills, 
both  for  the  home  and  the  marketplace,  in 
the  selection  and  preparation  of  food  and  the 
impact  that  these  decisions  might  have  on 
the  global  community. 
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C.  STATEMENT  OF  CONTENT 


KNOWLEDGE,  SKILLS  &  ATTITUDES 


SAFETY.  SANITATION  AND  EQUIPMENT 


NUTRITION/HEALTH 


NATURE  OF  FOOD 


PREPARATION  OF  FOOD 


PRESENTATION/SERVICE 


MANAGEMENT 


CONSUMERISM/FOOD  SELECTION 


MULTICULTURAL  ASPECTS  OF  FOOD 


FOOD  AND  ECOLOGY 
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PART  D:      CONGRUENCY  WITH  SPECIFIC  AREA  OF  STUDY/STRAND 

Name  of  Resource:    


Area  of  Study  Strand:    FOOD  STUDIES   (Draft) 

In  this  resource,  support  for  the  learner  expectations  outlined  is  as  follows: 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


GENERAL  LEARNER  EXPECTATIONS 

Students  will: 

•  develop  an  interest  in  the  broad  base  of  food  in  such  a 
way  that  the  student  is  motivated  to  continue 
practising  and  learning  about  foods 

•  develop  an  awareness  of  the  nutritional  importance  of 
food  and  its  role  in  physical  maintenance  and  wellness 

•  develop  basic  knowledge,  skills  and  attitudes  through 
the  preparation  of  a  variety  of  foods  in  order  to  lead 
more  rich  and  fulfilled  lives  or  to  enter  the  Food  Service 
Industry  with  increased  confidence  and  success 

•  practise  and  become  aware  of  safe  and  sanitary  food 
handling  practices  and  realize  the  consequences  of 
failing  to  do  so 

•  foster  an  understanding  and  knowledge  of  the 
multicultural  richness  and  social  etiquette  surrounding 
the  preparation  and  the  sharing  of  food 

•  Develop  informed  decision-making  skills,  both  for  the 
home  and  the  marketplace,  in  the  selection  and 
preparation  of  food  and  the  impact  that  these  decisions 
might  have  on  the  global  community. 
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Digitized  by  the  Internet  Archive 

in  2012  with  funding  from 
University  of  Alberta  Libraries 


http://archive.org/details/shsfoodstudies92albe 


FOUNDATION  MODULES  -  INTRODUCTORY  LEVEL 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


Module:        Foods  I 

Module  Learner  Expectations 

The  student  will: 

•  demonstrate  a  working  knowledge  of  a  food  preparation 
facility 

•  practise  safe  and  hygienic  food  preparation  procedures 

•  demonstrate  standard  techniques  of  food  preparation 

•  discuss  the  Dietary  Recommendations  for  Canadians  as 
a  basis  for  food  choices 

•  evaluate  food  preparation  decisions  and  products 

•  discuss  broad  food  careers  in  the  community. 
Specific  Learner  Expectations 

The  student  will: 

•  acquire  a  familiarity  with  the  kitchen  and  class  routine 

•  practise  kitchen  safety  and  sanitation 

a.  personal  hygiene 

b.  cleanliness  of  equipment 

c.  prevention  of  accidents 

fires 
electric  shock 

-  cuts 
burns 

d.  injury  treatment 

burns 

-  electric  shock 
cuts 

burns 
poison 

e.  food  safety 

handling 

storage;  e.g.,  cheese,  ground  beef 
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FOUNDATION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


Module:        Foods  I  (continued) 

Specific  Learner  Expectations  (continued) 

The  student  will: 

•  select  and  use  utensils  and  appliances  correctly 

a.  measuring 

b.  preparing;  e.g.,  knives 

c.  mixing;  e.g.,  hand  utensils,  electrical  appliances 

d.  cooking;  e.g.,  range,  microwave,  convection  oven, 
fry  pan 

•  demonstrate  an  understanding  of  the  language  and  use 
of  a  recipe 

a.  language  of  cooking 

b.  abbreviations 

c.  parts  of  recipe 

d.  measuring  and  mixing 

•  plan,  prepare  and  evaluate  simple  meals  based  on 
Canada's  Food  Guide 

a.  balanced  meals 

b.  consideration  of  various  families  and  lifestyles 

c.  eating  out 

•  discuss  the  broad  food  careers  in  the  immediate 
community;  e.g., 

school  cafe  or  concession 

-  parent's  or  guardian's  food  careers 
clerk 

meat  cutter 
home  maker 

-  Meals  on  Wheels  volunteer 

-  baby-sitter. 
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FOUNDATION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


Module:        Foods  II 

Module  Learner  Expectations 

The  student  will: 

•  demonstrate  an  understanding  of  safety,  hygiene  and 
management  in  food  preparation 

•  plan  and  prepare  simple,  balanced  meals  suited  to 
varying  needs  through  the  life  cycle  and  varying  family 
structures 

•  apply  knowledge  and  management  skills  to  simple 
meal  preparation  for  various  life  situations 

•  recognize  personal  career  interests. 
Specific  Learner  Expectations 

The  student  will: 

•  recall  safe  and  sanitary  practices  to  follow  when 
preparing  and  storing  food 

•  recognize  the  consequences  of  not  practising  hygienic 
routines,  through  factual  accounts  of: 

a.  food  poisoning 

improper  thawing,  handling  of  ground  beef  and 

poultry 

cross  contamination 

b.  loss  of  job 

c.  business  closures 

•  identify  and  correctly  interpret  hazardous  product 
symbols 

•  identify  factors  that  affect  food  choices  when  planning 
meals: 

a.    resources 
human 

-  time 

-  skills 

-  energy 
non-human 

-  money 

-  equipment 
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FOUNDATION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


Module:        Foods  II  (continued) 

Specific  Learner  Expectations  (continued) 

The  student  will: 

b.  family  or  cultural  traditions 

c.  psychological  and  sociological 

peer  pressure 
desire  to  be  thin 

-  fad  diets 

-  eating  disorders 

-  bulimia 

-  anorexia 

-  obesity 

d.  influence  of  nutrition 

-  on  appearance 
on  athletic  ability 

-  on  mental  alertness 

•     plan,  prepare  and  evaluate  simple  meals  for  a  variety  of 
lifestyles;  e.g., 

-  both  parents  work,  teen  makes  meal 

-  grandparent  lives  with  family 

-  two-person  family 

student  eats  evening  meal  early  because  of 
hockey /figure  skating  practice 
special  dietary  needs;  e.g.,  allergies,  diabetes  or 
other  medical  conditions,  pregnancy 

a.  preparing  grocery  list 

b.  calculating  cost 

c.  buying  and  storing  food 

d.  managing  time;  i.e.,  all  foods  prepared  at  same  time 

e.  presenting  of  foods;  i.e.,  table  setting,  garnishing 

f.  preparing  techniques 

g.  selecting  of  equipment  and  appliances 
h.  retaining  nutrients 


•     evaluate  the  role  of  convenience  foods  in  meal 
preparation  for  various  lifestyles 

a.  additives 

b.  time 

c.  skills 

d.  cost 

e.  acceptability 

f.  ecology;  e.g.,  over  packaging,  reuse  of  containers 
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FOUNDATION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


Module:        Foods  II  (continued) 

Specific  Learner  Expectations  (continued) 

The  student  will: 

•  list  and  discuss  the  lifetime  skills  each  student  has 
already  acquired  necessary  for  personal  and 
occupational  career  choices;  i.e., 

time  management — getting  to  school  on  time 

-  initiative — setting  up  of  neighbourhood  lemonade 
stand 

-  responsibility — preparing  foods  for  family,  caring 
for  children 

-  ability  to  follow  instructions — recipes 

•  record  some  personal  goals;  e.g.,  I  will: 

-  prepare  a  meal  at  home  once  a  month 

-  determine  five  ways  to  reduce  waste  in  food 
preparation  in  home 

decide  never  to  get  caught  in  an  anorexia  or 
bulimia  eating  disorder 

explore  food-related  career  interests  by  job 
shadowing  or  work  experience 

-  sample  as  many  foods  from  other  cultures  as 
possible 

enter  all  my  favourite  recipes  on  home  computer. 


Module:        Simple  Snacks 
Module  Learner  Expectations 

The  student  will: 

•  apply  knowledge  of  Canada's  Food  Guide  to  snack 
choices 

•  describe  how  snacks  may  contribute  to  meeting 
guidelines  for  Dietary  Standards  for  Canadians  (low 
fat,  increased  fibre,  low  sodium  and  energy  balance) 

•  compare  home  produced  and  commercially  produced 
snacks 

•  demonstrate  skills  in  decision  making  and  evaluating 
when  choosing  and  preparing  snacks 

•  gather  information  on  job  opportunities  related  to 
snacks. 
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EXPANSION  MODULES  -  INTRODUCTORY  LEVEL 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


Module:        Simple  Snacks  (continued) 
Specific  Learner  Expectations 

The  student  will: 

•  define  a  snack 

•  classify  snacks  according  to  types 

a.  ready-to-eat 

b.  minimal  preparation 

c.  simple  preparation 

•  examine  the  benefits  and  detriments  of  snacks 

a.  nutritional 

Canada's  Food  Guide 

review  Dietary  Standards  for  Canadians 

-  low  fat,  cholesterol 

-  high  fibre 

-  low  sodium 

b.  energy  balance 

c.  wellness 

physical 

social 

mental 

•  identify  and  use  appliances  effective  in  snack 
preparation;  i.e.,  waffle  iron,  grill,  electric  fry  pan, 
oven,  microwave,  toaster,  deep  fat  fryer 

a.  primary  and  alternate  functions  of  appliances;  i.e., 
oven  used  to  make  fries 

b.  care 

cleaning 
storage 

c.  safety 

•  prepare  home  made  snacks  and  compare  with  similar 
purchased  products;  e.g.,  burgers,  subs,  and  other 
sandwiches,  fries,  beverages,  muffins,  cookies, 
macaroni  and  cheese,  soups,  ethnic  snacks  common  to 
community 
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EXPANSION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


Module:        Simple  Snacks  (continued) 
Specific  Learner  Expectations  (continued) 

The  student  will: 

a.  kilojoules,  fat,  fibre,  sodium 

b.  cost 

c.  time  (preparation  and  clean-up) 

d.  acceptability 

visual  appeal 
flavour 
texture 
other 

e.  skill  level  required 

f.  environmental  issues 

garbage  produced 

•  discuss  the  significance  of  snacks  in  the  socializing 
process 

a.  part  of  friendships 

b .  part  of  most  activities ;  e .  g. , 

weddings 
funerals 

-  meetings 
sporting  events 

-  parties 

holiday  celebrations 

c.  part  of  hospitality;  e.g.,  expression  of  love,  support, 
sympathy 

•  report  on  job  opportunities  related  to  snacks  or 
interview  a  person(s)  employed  making  snacks;  e.g., 

caterer 

home  business 
farmers'  markets 
concessions 

-  vending  machines  coordinator 

-  programming  of  computer  software;  e.g.,  analysis  of 
kilojoules,  fat,  sodium,  fibre  in  fast  foods. 
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EXPANSION  MODULES  -  LNTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


Module:        Enjoying  Food  with  Others 
Module  Learner  Expectations 

The  student  will: 

•  describe  factors  influencing  our  reasons  for  eating 

•  plan,  prepare  and  evaluate  a  social  occasion  involving 
food 

•  research  a  career  associated  with  entertainment  and 
food. 

Specific  Learner  Expectations 

The  student  will: 

•  discuss  reasons  for  eating 

a.  hunger 

b.  appetite 

c.  emotional  factors;  e.g.,  boredom,  insecurity, 
loneliness,  anger,  stress 

d.  social  influences 

-  peer  pressure 

"status"  foods;  e.g.,  caviar 

-  advertising;  e.g.,  oat  bran,  diet  drinks 
friendships 

e.  sensory  qualities  of  foods 

taste 

texture 

aroma;  e.g.,  fresh  bread 

visual 

f.  family 

cultural  origins 
religion,  beliefs 
family  bonding 

-  values;  e.g.,  "eat  everything  on  plate" 
customs;  e.g.,  Sunday  dinner  at  grandparents 

g.  medical 

wellness 
allergies 
diabetic 
h.    entertainment 
dining 
dating 
experience  other  cultures 
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EXPANSION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


Module:        Enjoying  Food  with  Others  (continued) 
Specific  Learner  Expectations  (continued) 

The  student  will: 


•     pi 

in,  prepare  and  evaluate  a 

social  occasion 

for  school 

or 

home,  incorporating  use  of  computer,  if  available; 

e.g., 

-     birthday  party 

- 

grandmother's  tea 

- 

baby  shower 

- 

Ukrainian  New  Year's 

- 

St.  Lucia's  Day 

- 

sleigh  ride 

- 

valentine's  party 

- 

slumber  party 

a. 

theme  or  occasion 

b. 

time  and  job  schedule 

c. 

guests 

-  number 

-  age 

dietary  considerations 

d. 

menu 

e. 

entertainment;  i.e.,  music, 

games 

skits 

f. 

invitations 

g- 

decorations 

h. 

food  preparation 

i. 

food  service 

buffet  or  sit-down 
-     table  setting 

J- 

budget,  shopping  list 

k. 

clean-up 

1. 

evaluation 

•     research  a  career  associated  with  entertainment  and 
food 

catering  for  special  occasions 
cruise  coordinator 
restaurant  host/hostess 
airline  steward/stewardess. 
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EXPANSION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


Module:        Making  Meals 
Module  Learner  Expectations 

The  student  will: 

•  review  various  factors  contributing  to  successful  meal 
planning 

•  appreciate  the  importance  of  consumer  skills  in 
economic  meal  planning 

•  demonstrate  ability  to  prepare  different  types  of  meals 
considering  different  life  situations  and  available 
resources 

•  recognize  career  options  related  to  planning  and 
making  meals. 

Specific  Learner  Expectations 

The  student  will: 

•  review  factors  that  influence  food  choices  in  making 
meals 

nutrition 

resources 

presentation 

values,  tradition 

cultural  heritage 

lifestyle 

special  dietary  needs 

•  develop  consumer  skills  in  relation  to  food 

a .    types  of  food  supply  stores 
bulk  food  stores 
warehouse,  e.g.,  Costco 
supermarkets 

-  chain 

-  private  enterprise 
convenience 
megastore 
department  stores 
wholesale  outlets 
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EXPANSION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 

RESOURCE  CORRELATION 

Module:        Making  Meals  (continued) 

Specific  Learner  Expectations  (continued) 

The  student  will: 

b.    store  layout 

-     conducive  to  compulsive  shopping 

positioning  of  food  items 

-   end  displays 

-   height  of  display 

-   location  in  store 

c.     comparative  shopping 

-     unit  pricing 

coupons 

flyers 

d.    labels,  grades 

e.    food  storage;  i.e.,  storage  of  food  in  store  indicates 

proper  storage  in  home 

•     use  consumer  knowledge  to  play,  buy  and  prepare  one 

or  more  meals;  i.e., 

breakfast 

brunch 

luncheon 

-     bagged  lunch 

-     dinner  (supper) 

a.    traditional  meals;  i.e.,  as  defined  by  students  or 

community 

b.    one-dish  meals 

c.     meat  alternatives;  e.g., 

-     pulses 

-     tofu 

-     dairy  products 

nuts,  seeds 

wheat  germ 

d .    quantity  cooking;  i.e., 

banquets 

restaurants 

camps 

e.     cooking  for  one  or  two 
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EXPANSION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 

RESOURCE  CORRELATION 

Module:        Making  Meals  (continued) 
Specific  Learner  Expectations  (continued) 

The  student  will: 

•     itemize  various  career  opportunities  requiring 
knowledge,  skills  and  attitudes  learned  from  making 
meals 

-  use  of  computers  for  costing  of  recipes,  analysis  of 
nutrients,  and  menu  selection 

caterer 
camp  cook 
institution  cook 

-  dietitian. 

Module:        Canadian  Heritage  Cooking 
Module  Learner  Expectations 

The  student  will: 

•  research  early  Canadian  lifestyles  and  how  they 
revolved  around  food  availability  and  preparation 

•  demonstrate  an  understanding  of  early  Canadian 
cookery  by  preparing  numerous  foods  or  meals 

•  investigate  careers  related  to  early  Canadian  cookery. 
Specific  Learner  Expectations 

The  student  will: 

•  research  at  least  one  early  Canadian  lifestyle;  i.e., 

early  Canadian  lifestyle  could  be: 
aboriginal 
cultural 

-  English 

-  French 

-  other 
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EXPANSION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 

RESOURCE  CORRELATION 

Module:        Canadian  Heritage  Cooking  (continued) 

Specific  Learner  Expectations  (continued) 

The  student  will: 

regional 

-  Newfoundland 

-  Maritime 

-  Central  Canada 

-  Prairies 

-  Pacific  Coast 

-  Arctic  Region 

research  should  include  resources  such  as: 

old  recipes 

community  museums 

-     pioneers 

-  interviews 

-  as  guest  speakers 

local  history  books 

true  novels  of  early  Canada 

a.    availability  of  foods 

b.    equipment 

c.     adaptations  for: 

lack  of  equipment 

-     lack  of  ingredients 

storage 

d.    special  occasions;  e.g., 

box  socials 

threshing  dinners 

barn  dances 

barn  raising 

school  Christmas  concerts 

-     weddings 

-     sun  dances 

-     pow  wows 

-     sugaring  off 

•     plan,  prepare  and  evaluate  an  early  Canadian  meal 

a.    available  ingredients;  e.g., 

cream  and  dairy  products 

saskatoons  and  berries 

fiddleheads,  lamb's  quarters  (pig  weed),  and 

other  greens 

maple  syrup 
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EXPANSION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


Module:        Canadian  Heritage  Cooking  (continued) 
Specific  Learner  Expectations  (continued) 

The  student  will: 

mushrooms  and  fungus 

fish  and  seafood 

wild  game,  such  as  moose,  elk,  deer 

-  buffalo 
birds,  fowl 

rabbits,  ground  squirrels 
rose  hips 
roots  and  herbs 
wheat  and  other  grains 

-  acorns,  pine  nuts  and  seeds 

-  lard 

b.  available  equipment;  e.g., 

butter  churn 

butter  bowl 

ice  cream  maker 

grinder 

wooden  spoon 

rocks  (for  fire  pit,  pounding  and  crushing) 

cast  iron  or  tin  pots  and  kettles 

other  early  Canadian  dishes  and  utensils 

c.  recipes 

form 

memorized  recipes  had  little  or  no  format  or 

instructions 

non-standardized  measurements 

d.  heat  sources 

wood  fire  in  stove 

open  pit  fire 

present-day  adaptation  of  fire  in  barbecue  or 

campsite  stove 

e.  meal  preparation;  include  products,  such  as: 

yeast  breads 

doughnuts 

biscuits 

chocolate  cake,  pound  cake,  pork  cake 

sour  cream  pie,  carrot  pie 

rendered  lard 

home  made  baking  powder 

porridge 

soups  and  stews 

ice  cream,  butter 
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EXPANSION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 

RESOURCE  CORRELATION 

Module:        Canadian  Heritage  Cooking  (continued) 
Specific  Learner  Expectations  (continued) 

The  student  will: 

pulled  toffee 

bannock  and  other  aboriginal  foods 
lefse  and  other  ethnic  foods 
f.     evaluation 

of  food  products  made 
-     of  equipment  and  techniques 
of  effort  required 
similarity  and  differences  to  present  day 

•     investigate  career  possibilities  requiring  skills  and 
knowledge  of  early  Canadian  cookery;  e.g., 
at  Cultural  Day  activities 

in  tourist  areas  featuring  early  Canadian  life;  e.g., 
Fort  Edmonton,  Heritage  Park,  Ukrainian  Village 
as  a  teacher  or  assistant  in  social  studies  or  foods 
classes 
guide  in  local  museum. 

Module:        Cultural  Foods 
Module  Learner  Expectations 

The  student  will: 

•  understand  the  cultural  influences  on  meal  patterns 
across  Canada  or  in  other  countries  and  cultures 

•  prepare  and  evaluate  ethnic/religious  foods  and  simple 
meals 

•  integrate  knowledge,  attitudes  and  skills  associated 
with  food  preparation  in  order  to  make  more  effective, 
satisfying  and  varied  food  choices 

•  increase  career  knowledge  in  the  areas  of  cultural 
foods. 
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EXPANSION  MODULES  -  INTRODUCTORY  LEVEL 


LEARNER  EXPECTATIONS 

RESOURCE  CORRELATION 

Module:        Cultural  Foods  (continued) 

Specific  Learner  Expectations 

The  student  will: 

•     recognize  cultural  influences  on  food  choices 

a.    religion,  beliefs,  values 

b.    geography,  climate  of  homeland;  i.e.,  coastal 

regions  feature  sea  foods 

c.     family  arrangements 

role  expectations 

work  patterns 

d.    traditions 

holidays,  celebrations 

etiquette 

meal  patterns 

•     prepare  several  cultural  foods  or  meals 

a.    equipment 

b.    ingredients 

unique  ingredients 

-     dominant  flavours 

flavour  and  food  combinations 

c.     special  techniques 

preparation 

-     adaptations 

-  to  lack  of  equipment 

-  to  lack  of  ingredients 

demonstrations 

-  guest  speakers 

-  videos 

-  field  trips 

d.    presentation 

garnishing 

table  setting 

-  table  coverings 

-  special  utensils,  dishes 

-  seating  arrangements 

-  table  centres  or  decorations 

service  of  food 

-  eat-on-the-run 

-  sit  down 

-  elders  first 

-  smorgasbord 
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EXPANSION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 

RESOURCE  CORRELATION 

Module:        Cultural  Foods  (continued) 
Specific  Learner  Expectations  (continued) 

The  student  will: 

•  analyze  foods/meals  prepared 

a.  nutrition 

-  leader  nutrients 

b.  cost 

c.  preparation  time 

d.  acceptability  of  food  products 

•  investigate  possible  careers  related  to  an  appreciation 
and  acceptance  of  cultural  foods;  e.g., 

interpreter 

host,  hostess,  server  at  ethnic  restaurant 

establishment  of  a  small  business 

manufacture  of  an  ethnic  food  product 

-  operation  of  ethnic  concession  or  restaurant 
publication  of  ethnic  cookbook. 

Module:        Fast  Foods 
Module  Learner  Expectations 

The  student  will: 

•  define  fast  foods 

•  use  labels  as  an  information  source  and  correctly 
interpret  the  information  provided 

•  make  informed  decisions  and  evaluate  food  choices 
relating  to  fast  foods 

•  investigate  careers  associated  with  fast  foods. 
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EXPANSION  MODULES  -  INTRODUCTORY  LEVEL 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


Module:        Fast  Foods  (continued) 
Specific  Learner  Expectations 

The  student  will: 

•  define  fast  foods 

•  analyze  fast  food  labels 

a.  the  law 

-  order  of  ingredients 

-  perishable  food  dates 

-  "best  before" 

-  "expiry" 

-  "packaged  on" 

-  additives 

-  M.S.G. 

b.  volunteer  labelling 

nutritional 

-  trends;  e.g., 

-  "lite"  could  mean  colour,  weight,  kilojoule 

-  "low  fat" — low  compared  to  what? 

-  other 

-  recipes 

-  storage  tips 

•  study  some  commercial  fast  food  outlets;  i.e.,  visitation, 
videos,  guest  speakers,  job  shadowing 

a .  commercial  food  philosophy  of  "eat  with  your  eyes" 

b.  laws  regarding  safety  and  sanitation  in  the 
commercial  fast  food  establishment 

Public  Health  Inspector 

-  clothing;  e.g., 

-  rubber  soled  shoes 

-  long  pants 

-  physical  plant;  e.g.,  sprinklers  above  grill 

c.  methods  of  food  preparation 

purchase  of  partially  or  wholly  prepared  foods; 
e.g., 

-  soups  purchased  in  big  plastic  bag 

-  egg  whites  purchased  in  big  pail 
additives 

assembly  line  concept 


CB:  92  02  24  Draft 


19 


EXPANSION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 

RESOURCE  CORRELATION 

Module:        Fast  Foods  (continued) 

Specific  Learner  Expectations  (continued) 

The  student  will: 

standardization  of  product 

-   quality 

-  quantity 

-  packaging 

specialized  equipment;  e.g., 

-  burger  press  used  in  grilling 

-  portioning  scoops 

-  scales 

-  sandwich  packaging  sealer 

d.    advantages,  disadvantages 

nutrition 

-  Canada's  Food  Guide 

-  sodium 

-  fat,  cholesterol 

-  fibre 

-  trimmings:  salad  dressings,  sauces 

-     cost 

computerization 

e.     responses  to  public  pressure 

environmental;  e.g.,  packaging 

-     nutritional;  e.g., 

-  McLean  burger 

-  milk  products  back  in  "shakes" 

-  salad  bars 

-  caffeine-free  beverages 

•     prepare  some  fast  foods 

a.    from  mixes;  e.g., 

muffins 

cookies 

beverages 

pizza 

b.    from  partially  prepared  foods;  e.g., 

-     pizza  crusts 

burger  or  chicken  patties 

fish  sticks 

cookie  dough 
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EXPANSION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 

RESOURCE  CORRELATION 

Module:        Fast  Foods  (continued) 
Specific  Learner  Expectations  (continued) 

The  student  will: 

c.  from  entirely  prepared  foods;  e.g., 
-     TV  dinners 

perogies 
fish  and  chips 

d.  from  scratch;  e.g., 

fried  chicken 
pizza  roll  ups 
chicken  nuggets 

•  summarize  knowledge  gained  studying  and  preparing 
fast  foods  and  come  to  some  individual  conclusions 
regarding  the  role  of  fast  foods  in  his/her  lifestyle 

•  investigate  career  options  associated  with  fast  foods; 
e.g., 

field  trips,  actual  or  by  way  of  video 

cookie  factory 

bakery 

dairy  (ice  cream) 

meat  packers  (meat  patties,  breaded  cutlets) 

prepared  sandwiches/subs 

-  vending  machine  operators 
Public  Health  Inspector 

-  job  shadowing  in  a  fast  food  operation. 
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EXPANSION  MODULES  -  INTRODUCTORY  LEVEL  (continued) 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


Module:        Food  Venture 
Module  Learner  Expectations 

The  student  will: 

•  recall  and  practise  (module  prerequisite) 

-  basic  sanitation  and  hygiene  Foods  I — Foundation 
safe  food  handling  techniques 

simple  measurement  skills 

•  acquire  skills,  knowledge  and  training  to  produce 
appetizing,  nutritious  meals  on  a  commercial  scale 

•  prepare  meals  which  will  be  available  for  sale  to 
provide  a  non-profit  lunch  for  students  and  staff. 

Specific  Learner  Expectations 

The  student  will: 

•  demonstrate  an  understanding  of  and  the  need  for 
sanitation  standards  to  produce  wholesome  food 

•  demonstrate  how  to  work  safely,  how  to  avoid  accidents 
and  practise  basic  first  aid 

•  define  and  apply  knowledge  of  proper  cooking 
procedures  in: 

-  grilling 
stir  frying 
deep  frying 
simple  baking 
microwaving 

•  identify  and  use  safety  and  competence  with  equipment 
and  tools  of  the  trade 

•  demonstrate  food  portion  control  and  effective 
presentation  (garnishing) 

•  develop  food  service  worker  skills  and  behaviours  at 
basic  level 

•  identify  and  apply  basic  assembly  line  preparation  in 
the  following  "stations": 

sandwich 

salad — main  course  and  side 

simple  desserts — puddings,  crisps,  cookies,  muffins 


CB:  92  02  24  Draft 


22 


FOUNDATION  MODULES  -  INTERMEDIATE  LEVEL 


LEARNER  EXPECTATIONS 


RESOURCE  CORRELATION 


Module:        Food  Experiences 
Module  Learner  Expectations 

The  student  will: 

•  recall  and  practise  (demonstrate): 

basic  aspects  of  sanitation  and  hygiene 

safe  food  handling  techniques 

simple  measurement  and  preparation  techniques 

terminology  and  recipe  usage 

-  the  use  of  a  variety  of  kitchen  tools  and  equipment 

•  describe  the  reasons  why  heat  or  cold  is  applied  to  food 
and  relate  some  of  the  changes  which  occur  in  foods 

•  employ  the  fundamental  (basic?)  methods  of  dry  and 
moist  heat  cookery  on  a  sampling  of  foods. 

Specific  Learner  Expectations 

The  student  will: 

•  demonstrate  an  understanding  of  and  the  need  for: 

sanitary  and  hygienic  food  handling  skills 

-  the  safe  handling  of  foods  to  prevent  food-borne 
illnesses 

basic  measurement  and  preparation  skills 

-  the  use  of  key  kitchen  tools  and  equipment 
following  a  recipe  and  recipe  terminology 
time  and  energy  management 

•  relate  the  effects  that  heat  and  cold  have  on  food  with  a 
view  to: 

improving  its  palatability  and  digestibility 

retaining  its  nutritive  value 

identifying  the  changes  which  take  place  in  some 

foods 

•  define,  through  illustrations,  basic  methods  of  heat 
transfer: 

conduction 
convection 
radiation 
microwaves 
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FOUNDATION  MODULES  -  INTERMEDIATE  LEVEL  (continued) 


LEARNER  EXPECTATIONS 

RESOURCE  CORRELATION 

Module:        Food  Experiences  (continued) 
Specific  Learner  Expectations  (continued) 

The  student  will: 

•  describe  key  characteristics  of  dry  and  moist  heat 
cooking  methods  identifying  foods  appropriately  cooked 
by  particular  methods 

•  on  a  sampling  of  foods,  identify  and  apply  moist  heat 
methods  of  cookery,  such  as: 

simmering,  poaching,  boiling 
steaming 

-  braising,  stewing,  swissing 

•  on  a  sampling  of  foods,  identify  and  apply  dry  heat 
methods  of  cookery,  such  as: 

roast,  bake 
broil 

-  grill,  pan  fry,  saute 
deep  fry 

•  further  improve  the  palatability  and  aesthetic  appeal  of 
various  foods  by: 

employing  simple  methods  of  flavouring 
employing  appropriate  herbs,  spices  and  seasonings 
qualitatively  evaluating  the  finished  product. 
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